THE CREIGIAU INN

SUNDAY MENU

STARTERS
SOUP OF THE DAY (V] £5.25  BREAD, OILS & OLIVES (VE) £6.00
Served with toasted bloomer bread and Mixed olives with garlic and chilli with warm
butter - Ask for today’s flavour artisan bread served with olive oil & balsamic
vinegar
PRAWN COCKTAIL £6.75
Succulent prawns tossed in Marie Rose sauce, BRIE BITES (V) £5.95
served chilled on fresh lettuce with a slice of Creamy brie, coated in crunchy breadcrumbs
lemon and served with plum chutney dip.
SALT & PEPPER ¢700  BAKED CAMEMBERT (V) £12.50
CALAMARI Drizzled with olive oil - served with toasted
Deep fried crispy calamari served with a ciabatta and plum chutney (Serves 2 - Perfect
spicy mayonnaise dipping sauce to share]
ROASTS
All our Sunday roasts are served with roasted potatoes, seasonal vegetables, Yorkshire
pudding, pigs in blankets, sage & onion stuffing and as much gravy as you like!
SIRLOIN OF BEEF £15.95  SLOW COOKED PORK £15.95
CHICKEN BREAST £15.95 LAMB ROAST £16.95
TRIO OF ROASTS £17.95 VEGGIE ROAST (V) £13.95
SUNDAY SIDES DESSERTS
DOUBLE CH LATE
CAULIFLOWER CHEESE (V) £3.50 | BROWNIE(V] £6.50
Hot fudge brownie with a drizzle of chocolate
EXTRA VEG (VE) £2.50 sauce and a scoop of vanilla ice cream
ROAST POTATOES (VE) ¢950 | STICKY TOFFEE PUDDING (V) £6.50
’ Warm date sponge topped with caramel
YORKSHIRE PUDDING (V) £1.00 sauce and served with custard
CREIGIAU SUNDAE £5.75
PIGS IN BLANKET £3.50 Delicious ice cream sundae with sauce,
whipped cream and a topping. Ask for this
SAGE & ONION STUFFING (VE)  £1.50 month’s flavour
BISCOFF BELGIAN WAFFLE (V) £6.70
Fluffy Belgian waffle topped with biscoff crumb
and biscoff sauce, served with a scoop of vailla
ice cream
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